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RISK CATEGORY

PTS = Damerit paints

Food and Water

introduction of pathogens, chemicals, and physical obiects into foods,

IN = In compfiance OUT = Notin ance N/O = Not observed N/A = Not applicabla  COS = Comrected on-site during i R = Repaat violation
mpllance Status = ompliance Status _ C
Supervision ~~ Potentially Hazardous Food ood il
Wom, IPemon in charge present, demonstrates 5 roper cooking time and temperatures 8
k , and performs duties 17 |W_ouT (wal NO|Proper reheating procedures for hot holding 6
e EI__I‘I oyee Hoalth _ | |18 oUT #ual NiO|Proper cooling time and temperatures 3]
2 out Management awareness; policy presant [} 19§ Praper hot holding temperatures ]
3 [N jourt |Proper usa of reporting, restriction & exclusion 6 20 Proper cold hoiding temperatures -]
— Good Hyglenic Practices Proper date marking and disposition 6
4 OUT WA NGO :’r::;ro ela:ang. tasting, drinking, betelnut, or Consumer Advisory
5 [IN}Jour NA NO [No dischame from eyes, nose, and mouth I
Preventing Contamination by Hands 22 v out @ |E:d“:;o“‘;;";’;::’: st L 8
6 [INJ ouT NA WO {Hands clean and properly washed 5 u
7 fRYour na np |No bare hand contact with ready-to-eat foods or Highly Susceptible Populations
t approved aftemate mathod followed Wwﬂm foods used; prohibited foods not P
8 W Adequate handwashing facilities supplied & & offered -
D accassible Chemical
Hg-m;‘l T ~— TFoud obﬂﬂﬁﬁ?ﬁiﬁmu 3 24 IIN OUT@ !Food edditives. approved and properly used 6
Food recaived at proper temperature 6 25 Rt Toxic substances properly identified, stored, 6
Food in good condition, safe, and unadulterated 6 ‘ 2 __|used
Required records avallable: shelistock tags, s Conformance with Approved Procedures
rasite destruction - 26 lm OUT Compliance with variance, spacialized &
— m Contamination =1 — process, and HACCP plan
iFood separated and protected §_ Rlsk factors are improper practices or procadures identified as the most
L"'_E_-"":: mﬂfssftmézﬁ:;ﬁw 5 prevalent contributing factors of foodboma iliness or injury. Public Health
served, recondiioned, and un'safe food 8 intarventions are control measures to prevent foodborne Hiness or injury.

PTG =y

wiel e ey

Proper Use of Utensils

F’asﬁaun‘zed eggs used whare required

27 1 40 [In-use utensils: properly stared 1
28 iWnlar and ice from approved sourca 2 41 mﬁ:' SSubment andlinees [pecpeiy siorediaiied: 1
28 Variance obtained for specialized processing methods 32 |Single-use/single-service articles; properly stored, used 1
j 7 Food Temperature Control 43 |Gioves used property 1
30 Proper cooling methods used; adequate equipment far 1
temperature control a4 1
31 Plant food property cooked for hot helding 1
32 Approved thawing methods usad 1 45 1
33 [Thermometer provided and accurate 1 46 1
= Food identification E= Physical Facilities )|
341 [Food properly labelad; original container 1 | I 47 _Flot & coid water available, adequats pressure 2 |
Prevention of Food Contamination 48 | " [Plumbing installed; proper backfiow devices 2
35 Insects, rodents, and animals not present 2 49 |Sewage and wastewater proparly disposed 2
a8 F ination preventad during food peparation, storage & 1 50 Toilet facilities: property con o0, suppied, & cleaned 2
a7 Personal cleanliness 1 51 Garbage/refuse property disposed; facilities maintained 2
__38 Wiping cloths: properly used and stored 1 52 _thsk:al facilities installed, maintained, and clean 1
39 Washing fruits and vegstables 1 53 |Adequate ventilation and lighting; designated arsas use 1
| have read and understand the above violation(s), a uments and Placards
| am aware of the corrective measures that shall be taken. 54 Sanitary Permit, Health Caertificates valid and posted 2
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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